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Process Flow Diagram 
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Ingredient          Ingredients that will be heat-treated               Chicken liver digest from AL-DI0-0099  

 Storage                                                                                          (Ingredient that will  

                                                                                                       Not be heat-treated) 
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Oven     CCP1 (heating)  CL = 90
o
C Minimum internal temperature  

                                                         

 

 

Post-Oven Treatment (Where product cools and is sprayed with chicken liver digest) 

 

 

 

Packaging 

 

 

Storage    CCP2 (enterobacteriaceae)  CL = maximum of 10 cfu/g in all samples  

                                                                    (where n= 5, c = 2, m = 10, M = 300 in 1 g). 

  CCP3 (salmonella) CL = 0 Salmonella in 25 g of product  

                                                                    (where: n = 5, c = 0, m = 0, M = 0) 

 

 

 

Shipping                            N = number of samples to be tested; 

m = threshold value for the number of bacteria: the result is considered satisfactory if the 

number of bacteria in all samples does not exceed m;  
M = maximum value for the number of bacteria; the result is considered unsatisfactory if the 

number of bacteria in one or more samples is M or more;  

c = number of samples the bacterial count of which may be between m and M, the sample still 
being considered acceptable if the bacterial count of the other samples is m or less. 


